IMMUNO-SUPPRESSIVE DAMAGE.
Omega 3 oils are even more immune-suppressive than the omega 6 oils. The first effect on the immune system from increased consumption of omega 3 PUFAs is the suppression of prostaglandin synthesis; this is because the more highly unsaturated long chain fats of the omega 3 oils interfere with the conversion of omega 6 oils into prostaglandins. Since the omega 3 oils suppress the production of all prostaglandins (both good and bad), they decrease the prostaglandin 2 series, those that are proinflammatory, and are associated with so many pathological conditions. In the short term, therefore, omega 3 supplementation can actually decrease symptoms of arthritis, allergies, and many types of headaches. The action of EPA, DHA, and ALA is very much like aspirin in this regard.
In addition to the anti-inflammatory effects by virtue of prostaglandin inhibition, there is another way that omega 3 fatty acids are directly anti-inflammatory. Antiinflammatory? Sounds good doesnt it? Look closer; the direct anti-inflammatory effects of omega 3 fatty acids do not result from the fatty acids themselves but from the oxidized derivatives of these oils. You see, the omega 3 oils rapidly destroy Vitamin E, after which they are themselves highly oxidized. Research has shown that ...
IT IS THE OXIDIZED OMEGA 3 FATTY ACIDS THAT HAVE THE ANTI-INFLAMMATORY EFFECTS.
The obvious problem here is that these anti-inflammatory effects are short-lived, while the oxidative free radical damage that ensues has devastating long term consequences. In experiments that last only weeks to months, seemingly beneficial anti-inflammatory effects can be documented. However, in these short-term studies there is no time for the experimental subjects to show the immuno-suppressive damage, lipid peroxidative damage, light sensitizing damage, anti-mitochondrial effects, depressed aerobic energy production, lipofuscin age pigment production, liver damage, brain damage, and metastatic cancer that result from long-term intake of fish oils and other sources of omega free fatty acids. Redox Rep. 2002; 7(6) :369-78. Inhibition of leukocyte-endothelial interactions by oxidized omega 3 fatty acids. A novel mechanism for the anti-inflammatory effects of omega 3 fatty acids in fish oil. Sethi S.
Under various forms of stress, free fatty acids are released from the tissues, and their oxidation blocks the oxidation of glucose. Cortisol is released both in response to stress in general, and in particular in response to glucose deprivation. Cells of the thymus are particularly sensitive to glucose deprivation, and the stress hormone cortisol prevents the thymus cells from using glucose, causing them to take up fatty acids. Thymus cells die easily when exposed to either excess cortisol, or deficient glucose. The PUFAs linolenic, arachidonic, and eicosapentaenoic, are especially toxic to thymus cells by preventing their inactivation of cortisol, and increasing its damaging effect.
Patients with AIDS, and those with cancer, have abnormally high levels of both cortisol and free PUFAs. Lymphocytes from people with AIDS and with leukemia are less able to metabolize cholesterol. An extract of serum from AIDS patients causes lymphocytes exposed to cortisol to die seven times faster than cells from healthy people. EPA and its metabolites are extremely cytotoxic, particularly to cells of the nervous system, the vascular endothelium, and the thymus. One study showed that 15 milligrams of EPA per liter was enough to kill over 90% of macrophages, and furthermore, that this cell destruction was not inhibited by Vitamin E. An experiment with dogs showed that a diet high in cod liver oil increased their cancer mortality from the normal 5% to 100%.
PUFAs actually increase the incidence and severity of cancer. A study done at the Oregon Institute of Science and Medicine in 1994 showed that in mice an approximately 50% increase in the incidence and severity of cancer occurred when the diet was supplemented with seeds and nuts rich in polyunsaturates. 
FROM THE NUTRI-SPEC LETTERS VOL.17 #5

Why You Should NOT Take Fish Oil Supplements
The Nutri-Spec Letters, Volume 16 Number 11 through Volume 17 Number 5, detail the catabolic, oxidative damage done by all polyunsaturated fatty acids (PUFAs) including omega 3 fatty acids. Omega 3 fatty acids are even more damaging than the omega 6, despite the health food industry hype to the contrary.
Omega-3 and Omega-6 Summary "In summary, there are three mechanisms by which omega 6 fatty acids cause both short term and long term tissue destruction, the first two of which apply as well to omega 3 fatty acids:
1. When PUFAs are heated or hydrogenated, or are oxidized (rancidity), they form either trans isomers of the original fatty acid, or, the double bonds migrate along the carbon chain, creating an isomer entirely unrelated to the original fatty acid. These fatty acid isomers are hepatotoxic, mutagenic, and cause free radical oxidative damage to cells throughout the body.
2. Even without the complications of rancidity or isomerism, PUFAs cause catabolic tissue oxidation, inhibit normal oxidative metabolism, and deplete antioxidant nutrients such as tocopherols, tocotrienols, vitamin C and vitamin A.
Omega 6 PUFAs lead to the over-production of pro-inflammatory prostaglandins and leukotrienes. These noxious fatty acid derivatives are implicated in a broad diversity of pathological conditions including: arthritis, PMS, migraine headaches, allergies, and atherosclerosis.
The reason why omega 3 fatty acids have become everyone's favorite cure-all, is because they inhibit the damaging effects of prostaglandins and leukotrienes, the third mechanism of PUFA damage listed above. All the "natural healers" feel a surge of power with their ability to give symptomatic relief to patients suffering from prostaglandin-related diseases.
The problem with omega 3 fatty acids is that they are actually more damaging than omega 6 fatty acids as regards the first two pathological mechanisms detailed above. 
